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SUBJECT*     TAKE  CARE  OF  WHAT'S  LEFT  IK  THE  VICTORY  GARDEN.     Information  from  garden 

and  food  preservation  specialists  in  the  United  States  Department  of  Agri- 
cul ture. 

We're  coming  along  to  the  end  of  the  Victory  garden  season. 

Late  cabbage  is  coming  on  now.    Also,  carrots,  beets,  turnips,  rutpbagas,  and 
parsnips.    And  practically  every  gardener  has  greens,  tomatoes,  and  beans.  Some 
have  pumpkins,  winter  squash,  potatoes,  broccoli,  eggplant,  late  celery* 

One  of  the  mottos  of  every  good  gardener  is  "Let  nothing  go  to  waste." 

Now  I  won't  be  so. ..  presumptuous. ,  .as  to  tell  you  what  foods  to  can,  or  make 
into  pickles  and  preserves  and  relishes.    When  it  comes  to  these  "ways  to  save  food", 
you  probably  have  your  plans  well  in  hand.     But  one  thing  the  city  gardener  may  not 
know  —  ig  how  to  store  food.     So  let's  talk  a  little  about  that. 

Before  we  get  into  it,  here  is  a  question  that  some  gardeners  are  asking: 

"What  can  you  do  if  you  have  a  lot  of  late  cabbage,  that's  only  half  grown, 
when  frost  hits  the  garden?" 

Well,  the  garden  specialists  in  the  United  States  Department  of  Agriculture 
say  that  if  cabbage  is  only  half  grown,  it  can  stand  quite  a  lot  of  freezing.  It's 
the  mature  heads  that  can't  "take  it".     So  just  eat  the  half-grown  cabbage  as  greens. 

No*  let's  get  into  the  business  of  storing  the  root  crops.    Beets,  carrots, 
turn  ips ,  rut  aba  ga  s , 

People  who  have  only  a  few  pecks,  or  bushels,  can  put  them  in  bushel  baskets, 
lined  with  old  newspapers,  and  they'll  keep  for  several  weeks.     In  the  garage,  in 
a  corner  of  the  back  porch,  or  in  the  basement.    However,   if  you  store  root  crops 
in  the  basement,  be  sure  it's  the  coolest  corner  you  can  find. 
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Storing  large  quantities  of  root  crops,  and  potatoes,  and  winter  cabbage,  is 
another  matter.     The  United  States  Department  of  Agriculture  has  a  good  bulletin 
that  gives  the  "how  to  do  it"  in  putting  away  large  supplies  of  those  crops.  You 
can  get  a  copy  by  sending  a  card  or  letter  to  the  United  States  Department  of  Agri- 
culture, Washington  25,  D.  C.    Ask  for  the  bulletin  on  "Home  Storage  of  Fruits  and 
Vegetables". 

In  preparing  these  vegetables  for  storpge  (beets,  carrots,  turnips  and  rutabaga 
cut  the  tops  off  flush  *"ith  the  top  of  the  roots.     If  short  stubs  of  top  growth  ^re 
left,  decay  organisms  easily  rot  them.     This  may  lead  to  rotting  of  the  root  itself. 

You'll  notice  I  didn't  include  parsnips  in  the  list  of  root  crops  that  can  be 
easily  stored  in  the  house  or  garage.    And  I  had  a  reason.     Perhaps  you  are  one  of 
those  ^ho  say  "I'm  just  going  to  leave  my  parsnips  in  the  ground  and  forget  about 
'em."    Very  good.     But  here's  a  tip.     If  you  leave  parsnips  in  the  ground,  and 
let  'em  freeze,  they  taste  better. 

Now  let' s  see  what  else  we  have  in  the  fall  ga.rden.     Lima  beans,  all  kinds  of 
beans.    Black-eyed  peas.     If  they're  to  be  stored  dry,  treat  them  first  to  keep 
out  the  weevils.     Spread  the  beans  in  a  shallow  pan  and  heat  in  the  oven  for  twenty 
minutes,  at  a  temperature  of  150  degrees  Fahrenheit.    150  degrees  Fahrenheit.  Then 
store  the  beans  in  fruit  jars  or  cans,  with  very  tight  lids  and  you  won' t  have  any 
trouble  with  insects. 

The  same  treatment  works  with  dried  peppers.     Heat  them  20  minutes  in  the  oven, 
at  150  degrees  Fahrenheit. 

And  here's  a  matter  that  doesn't  come  under  the  heading  of  "storage".     But  it 
does  come  under  the  heading  of  taking  c°re  of  *"hat's  left  in  the  g-rden.     I'm  talking 
about  greens.     If  the  f«ll  greens  —  such  as  kale  and  turnip  greens  — aren't  doing  as 
'"ell  as  they  should,  give  them  a  side  dressing  of  fartilizer.     Then  plenty  of  ^ater, 
so  they  can  make  quick  use  of  the  fertilizer,  and  keep  going  clear  up  to  freezing 
leather. 
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Now  back  to  storage.     Some  folks  have  a  few  pumpkins  and  winter  squash  to  take 
care  of.    They  can  he  stored  in  the  basement,  near  the  furnace.    Just  spread  'em 
out  on  some  shelves  where  the  temperature' s  around  50  to  60  degrees.     They  ought  to 
keep  late  into  the  winter. 

The  same  treatment  goes  for  sweetpotatoes. 

Finally,  a  few  words  about  the  most  popular  of  all  Victory  garden  vegetables  — 
tomatoes.     -sking  the  country  as  a  whole  this  has  been  a  wonderful  year  for  tomatoes 
By  this  time  many  gardeners  have  dozens  of  cans  of  tomatoes,  and  tomato  juice  —  anc 
even  yet,  the  vines  are  still  bearing.     So  —  in  order  not  to  waste  anything  —  pull 
up  the  vines,  just  before  the  frost  —  and  hang  them  in  the  basement.     The  green 
tomatoes  that  are  most  mature  will  eventually  ripen.     Or,  you  can  just  pick  the  gree 
tomatoes  off  the  vines,  rrrap  each  one  in  paper,  and  you'll  have  ripe  tomatoes  for 
Thanksgiving  —  maybe  even  for  Christmas.    And  of  course  a  lot  of  us  will  be  using 
the  green  tomatoes  in  the  old  familiar  ways.     Tomato  pickles,  relishes,  preserves. 
Fried  green  tomatoes  are  mighty  good,  and  so  is  green  tomato  pie. 

Well,  that  just  about  covers  the  business  of  taking  care  of  what's  left  in  the 
garden.    You  folks  who' re  lucky  enough  to  own  a  freezer  locker  have  probably  put 
a^ay  lots  of  nice  fresh  vegetables,  and  if  you  have  a  gas  or  electric  oven,  maybe 
/ou've  done  some  home  drying.     Those  of  us  who  have  "'inter  cabbage,  carrots,  beets, 
turnips,  potatoes,  parsnips,  onions  —  we'll  be  storing  these  crops.     So,   I  repeat: 

if  you  want  a  copy  of  the  bulletin  on  "Home  Storage"  write  to. . . .  Department  of 

Agriculture. ..  .Washington,  25,   D.  C. 
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